Effects of edible film of sodium alginate on quality changes of dressed kilka in frozen storage by Khanedan, A. et al.
  
Nasrinkh41@yahoo.com 
HemepH 
(P<0.05)pH
(P>0.05)(P<0.05)
D
ow
nl
oa
de
d 
fro
m
 is
fj.i
r a
t 1
0:5
4 +
03
30
 on
 M
on
da
y N
ov
em
be
r 2
7th
 20
17
    
    
  [ 
DO
I: 1
0.2
20
92
/IS
FJ
.20
17
.10
99
72
 ]  
  
Clupeidae
Cutter, 2006 ;Crapo et al .,1999
, 1997Chapman et al
Phaeophyceae
et al .,1978;Williams(Pavlath et al ., 1999
L-
DDraget et 
al., 1998
Macrocystis 
pyrifera
pudding
(Maftoonazad et al., 2008)
Raybaudi-Massilia et al.,
2008
(Tapia et al., 2008)
(Oms-Oliu et al ., 2008) 
D
ow
nl
oa
de
d 
fro
m
 is
fj.i
r a
t 1
0:5
4 +
03
30
 on
 M
on
da
y N
ov
em
be
r 2
7th
 20
17
    
    
  [ 
DO
I: 1
0.2
20
92
/IS
FJ
.20
17
.10
99
72
 ]  
  
(CSW)
(Product No: 650.0489)
Maftoonazad
HemepH 
Hornsey
Cecil CE 1010
Clark et 
al.,1997
pHAOAC, 2000
Jellinek, 1994
SPSSANOVAOne Way
(P<0.05)
D
ow
nl
oa
de
d 
fro
m
 is
fj.i
r a
t 1
0:5
4 +
03
30
 on
 M
on
da
y N
ov
em
be
r 2
7th
 20
17
    
    
  [ 
DO
I: 1
0.2
20
92
/IS
FJ
.20
17
.10
99
72
 ]  
  
(P<0.05)
pH
(P>0.05)
pH
(P>0.05)pH
(P>0.05)
(P<0.05)
(P<0.05)
(P<0.05)
pH
D
ow
nl
oa
de
d 
fro
m
 is
fj.i
r a
t 1
0:5
4 +
03
30
 on
 M
on
da
y N
ov
em
be
r 2
7th
 20
17
    
    
  [ 
DO
I: 1
0.2
20
92
/IS
FJ
.20
17
.10
99
72
 ]  
  
D
ow
nl
oa
de
d 
fro
m
 is
fj.i
r a
t 1
0:5
4 +
03
30
 on
 M
on
da
y N
ov
em
be
r 2
7th
 20
17
    
    
  [ 
DO
I: 1
0.2
20
92
/IS
FJ
.20
17
.10
99
72
 ]  
  
Clark et al., 1997 ;
Hoke et al., 2000
pH
pH
pH
pH
Maftoonazad
pH
pH
pH
Williams
D
ow
nl
oa
de
d 
fro
m
 is
fj.i
r a
t 1
0:5
4 +
03
30
 on
 M
on
da
y N
ov
em
be
r 2
7th
 20
17
    
    
  [ 
DO
I: 1
0.2
20
92
/IS
FJ
.20
17
.10
99
72
 ]  
  
AOAC, 2000. Official methods of analysis of 
analysis. 17th ed. Association of Official 
Analytical Chemists, Washington DC, USA. 
Chapman K.W., Xiaowen L.U., Weilmeier D. and 
Regenstein JM., 1997. Edible films on fish 
seafood safety, processing and biotechnology. 
47:139-150. 
Crapo C., Himelboom B., Pfutzenreutev R. and 
Lee C., 1999. Texture modification processes 
for giant grenadier fillets. Journal of Aquatic 
Food Product Technology, 13:27-40. 
Cutter C.N., 2006. Opportunities for bio-based 
packaging technologies to improve the quality 
and safety of fresh and further processed 
muscle foods. Meat Science, 74:131-142. 
Clark E.M., Mahoney A.W. and Carpenter C.E., 
1997. Heme and total iron in ready to eat 
chicken. Journal of Agricultural and Food 
Chemistry, 45:124-126. 
Draget K.I., Ostgaard K. and Smidsrod O., 1998. 
Edible films and coatings: Tomorrow's 
packaging: A review. Critical Reviews in Food 
Science, 38:299-313.  
Hoke M.E., Jahncke M.L., Sliva J.L., Hearnsberger 
J.O., Chamul R.S. and Suriyaphon O., 2000. 
Stability of washed frozen mince from canal 
catfish farms, Journal of Food Sciences, 65:1083-
1086. 
Jellinek G., 1994. Introductions to a ceretical 
review of modern methods of sensory analysis 
with spisial emphasis on descript sensory 
analysis. Journal of  Nutrition Diet, 1:219-260. 
Maftoonazad N., Ramaswamy H.S. and Marcotte 
M., 2008. Shelf-life extension of peaches 
through sodium alginate and methyl cellulose 
edible coatings. International Journal of Food 
Science and Technology, 43: 951-957. 
Oms-Oliu G., Soliva-Fortuny R. and Martin-Belloso 
O., 2008. Using polysaccharide-based edible 
coatings to enhance quality and antioxidant 
properties of fresh-cut melon. LWT-Food Science 
and Technology, 41: 1862-1870. 
Pavlath A., Grossett E., Camirnd W. and 
Robertson G.H., 1999. Ionomeric films of 
alginic. Journal of Food Science, 64:61-63. 
Raybaudi-Massilia R., Mosqueda-Melgar J. and 
Martin-Belloso O., 2008. Edible alginate-based 
coating as carrier of antimicrobials to improve 
shelf-life and safety of fresh-cut melon. 
International Journal of Food Microbiology, 
121:313-327. 
Tapia M.S., Rojas-Grau M.A., Carmona A., 
Rodriguez F.J., Solvia-Fortuny R. and  
Martin-Belloso O., 2008. Use of alginate and 
gellan-based coatings for improving barrier, 
texture and nutritional properties of fresh-cut 
papaya. Fooe Hydrocolloids, 22:1493-1503. 
Williams S.K., Oblinger J.L and West R.L., 
1978. Evaluation of a calcium alginate film for 
use on beef cuts. Journal of Food Science, 
43:292-296. 
D
ow
nl
oa
de
d 
fro
m
 is
fj.i
r a
t 1
0:5
4 +
03
30
 on
 M
on
da
y N
ov
em
be
r 2
7th
 20
17
    
    
  [ 
DO
I: 1
0.2
20
92
/IS
FJ
.20
17
.10
99
72
 ]  
Iranian Scientific Fisheries Journal                                                               Vol. 20, No. 1, Spring 2011 
    
Effects of edible film of sodium alginate on quality changes of 
dressed kilka in frozen storage 
Khanedan A.(1)*; Motallebi A.A.(2) and Khanipour A.A.(3) 
Nasrinkh41@yahoo.com 
1- Islamic Azad University, Science and Research Branch, P.O.Box: 19585-181 Tehran, Iran 
2- Iranian Fisheries Research Organization, P.O.Box:14155-6116 Tehran, Iran 
3-Aquatics Fish Processing Research Center, P.O.Box:43145-1655 Bandar Anzali, Iran 
Received: May 2010                    Accepted: May 2011  
Keywords: Kilka fish, Edible coating, Sodiume alginate, Fish quality   
Abstract 
The likely effects of sodium alginate edible coating on the quality of dressed kilka fish in 
the frozen storage was investigated. Sodium alginate edible coating was prepared in four 
concentrations (0.25, 0.75, 1.25, and 1.75%). Then, dressed kilka fish were coated with 
sodium alginate for 1h, packed in polyethylene dishes with cellophane blanket and stored at -
18°C. The amount of hem Iron, pH, percent lipid and organoleptic characteristics (odor, 
color) were assessed within 0, 1, 2, 3 and 4 months (sample size: 125 packs of 250g). Results 
showed a significant difference between the mean hem iron and percent lipid and increase in 
sodium alginate concentration (P<0.05). The pH of samples showed no significant difference 
(P>0.05) with different levels of coating. Organoleptic results showed that the mean color and 
odor value of the samples were affected significantly by different levels of coating (P<0.05). 
Use of sodium alginate edible coating to protect hem iron and improve organoleptic properties 
can increase the quality of kilka in frozen storage up to 4 months.   
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